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Be it known that li, Cii A :LES B. Tr:ESCO'Tr, | 

a citizen of the United States, residing at 
indian: polis, in the cotty of Åliarion and || 
State of idiana, have invented a new and 
useful improvement it the Process of Cu 
ing feat, of which the fellowing is a speci 

li ji?i 

2 & invention rel à Ées to tail improvement, 
i 4 the art ªf P3':serving IIIeits by i PeR iling 
the is with sait; and while it have devised 
is ay i}} proved process nore especially for 
perk https and bacea) and heet, it is equially 
aplica e to fish and other meats. 
For the stike (i brexity, the followilig (le 

se ription of my inventioù l’elates more par 
tiet?: ry to its : pietation, to has a tid ba 

reference to the accompanying 
T3e accotipanying drawing ilustrates, by 

vivity of it diagramanatie representation, ap 
pa s'attas in side elevatior, sºit aisle for the 
practice (if in sy in proyed Process. 
The Apparat 128 shi » MY a in the dir, AYitig coil - 

prise a tank 1, provided with a removable 
Gyer 2, at lapted to be herinetically sealed, 
and equipped with a pressure-gage 8; a 
suitable purp 4 adapted to exhaust the air 

a Y' 8 Ö {Y???}} there * ?l? the t: ini te? establish a 
in and equipped with a vaiye is for opening 
aid closing the cominlinicatio; heans for 
co; troliaily slapplying carbonic acid gas to 
the tank, shown as a gage-equipped drum (3. 
fer hoiding liquefied carbo?ic acidi gas, com - ? 
aii Ilicating with the tank iear its upper 
3:1; and a barrel or fierce it as a receptacle 
ir ille innea to be cuired in rifne. vn 

*The in oire general den and of consumers 
of crèci reais is fer a imild degree of salt 
iness. Packer's aim to meet tilis demand, but 
suffe;', i consequence, serious losses de te 
tainting of the ineats because of the lesser 
quia niity of salt tused, which is iii) sufficient for | 
its required preservative effect; so that, in 
this way (and the milder the curing, the 
grea Or the ensling loss), it is not i neon 
hi) for a packet' () sacrifice 3 to 4 pei' cent, 

of his entire product of mildly-cured meats. 
the loss, however, failing upon the consumer 
ily the increase to ilii in the (rost of the 
} } ** is ºie. 

l'ine rinay oioject of invii venÈio is to 
quality of l. I leats cuired by 

east equa, to or even greater hild saiting at 

than that of meats that are treated with the 55 
ruaximula quantity of salt, which is allout 
80 per cent. of the salt in a saturated sölu 
tion, when brine is used for the picking or 
culting purpose; and by my process, further 
in ore, the ciriing is greatly expedited, in 60 
the tinat ter of time, requiring only about 
one-half the time required for citring in 
the ordinary way and under the low tem 
peratures enployed in the latter, while with 
the era ployimeiit of higher temperatures 65 
the time may be still further and greatly 
reduced. . . . . . . 

o practice my invention, he air con 
tained in the fresh ineat to ie cured is with 
dra Wim f'9 til it and supplanted by i carbonic 70 
acid gas, for the well-known preservative 
action of the latter. These steps may be 
best and host expeditiously and thoroughly 
performed by hermetically confining the 
sueat to be treated in the tank 1 and work- 75 
ing the ptiup to exhaust the air therefrom 
and withdraw the air contained in the neat, 
intil & strong vacuatai, say of about 26 
inches, is attained in the tank. This may 
take about twenty minutes. 
closing coirmlinication of the pump with 
the tank, the drum 6 is opened to the latter, 
thereby admitting into it carbonic acid gas, 
preferably at a pressure of about 60 pounds 
o the set are inch. Within a few hoirs, say to the stuare inch. Within a few hours, say 85 
3 to 4, the carbonic acid gas thoroughly per 
meates the contents of the tank, supplianting 
in the meat, the air withdrawn from it. in 
this gas-impregnated condition of the meat, 
it is, obviously, thoroughly sterilized; and 90 
it retains so until it is eventually cooked, 
since it retains the carbonic acid gas until 
driven oat by the heat of cooking. The 
meat, this sterilized, is then removed from 
the tank, after shutting of the supply there- 95 
te) of the gas, and is introduced into a barrel 
or tierce 7 prepared with a supply of weak 
brine containing no more, necessarily, than 
40 to 5) per cent. of the salt i a saturated 
solution, with the usual quantity of salt - 16: 
peter, if desired, for the curing purpose. 
The best results are obtained by keeping 

the tierce under the usual low temperature, 
which is befow that at which fermentation 
world develop, namely about it) F. 
condition of the meat, produced by its treat 
inent with the carbonic acid gas does not 
require any preservative action upon its of 
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the salt, but melely the flavoring and color 
ing effects of the latter, whicla thus renders 
the relatively small quantity thereof above 
linentioned all that is necessary, since the 
mildly salted meat, when preparatorily 
treated with the carbonic acid gas, remains "unsusceptible to tainting or decomposition. 
I find that, at the temperature stated, the 
curing is accomplished in about one-half the 

i. 

10 time that is required for curing in the ordi 
nary manner, the condition of the meat ap 
pearing to render it much more permeable 
by the salt; and where the temperature em 
ployed is higher the curing is completed 
more rapidly. Thus, at 80° F. to 90° F., 
which temperatures I have employed in the 
practice of my process, the meat cures in 
about one-fifth the time required for curing 
it in the ordinary way; but the permeating 
action of the salt is then so rapid that it is 
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liable, even in the weak solution referred to, 
to produce excessive Saltness in the meat, so 
that it is not so desirable to employ a higher 
temperature than 40° F. to 50° F., or there 
about, in which to conduct the curing in 
the comparatively. Weak brine. However, 
the saving of one-half the time for curing 
is productive of vast advantage in the way, 
of economy in time, fuel, storage and inter 
est, and rendering the market for the meat 
more stable and the article more merchan 
dizable, by removing from it the specula 
tive element in the fluctuation of price due 
to. having to carry it for long periods. 
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What I claim as new, and desire to secure 
by Letters Patent, is-- 

1. The process of ering meat for the 
purpose set forth, which consists in driving 
out its contained air and supplanting such 
air with carbonic acid gas, and subjecting 
the neat so treated to the action of salt. 

2. The process of curing neat for the 
purpose set forth, which consists in driving 
out its contained air and supplanting such 
air with carbonic acid gas, and subjecting 
the meat so, treated to the action of rela. 
tively-weak brine. . • 

3. The process of curing neat for the 
purpose set forth, which consists in confin 
ing it against the access of air, pumping 
ing said air with carbonic acid gas, and 
subjecting the meat so treated to the action 
of salt. 

4. The process of curing meat for the 
purpose set forth, which consists in confin 
ing it against the access of air, pumjing 
out the air in and about the meat supplant 
ing said air with carbonic acid gas, trans 
ferring the meat so treated into a relatively 
weak brine, and maintaining the brine 
under subjection to a temperature above 
that which promotes fermentation (about 
40° F.) until the meat is cured. 

CHARLES B. TRESCOTT. 
In presence of - 

RALPH SCHAEFER, 
JoHN WILSON. 
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